
For parties of 14 or more, please call 866-733-5827 or 702-731-7778 or email LVCitywideRestaurantGroupSales@caesars.com

CUISINE 
Contemporary American Cuisine

HOURS
Monday-Thursday, 11:00 am-10:00 pm, 
Friday & Saturday, 11:00 am-11:00 pm 

SPECIAL EVENTS 
14-250 guests

PRIVATE DINING SPACE 
Semi Private dining room for 70 people; Chef’s Table

LUNCH PRICES BEGIN AT $115.00++ AND DINNER PRICES BEGIN AT 
$135.00++ PER PERSON

VENUE DESCRIPTION
Hell’s Kitchen Las Vegas pulls themes from all of Gordon Ramsay’s ventures incorporating the Hell’s Kitchen 
show, his signature items, and his overall brand to deliver a unique new restaurant. Perfect for lunch, dinner 
or just drinks - Hell’s Kitchen is a bustling, large and breathtaking space designed by Jeffrey Beers with a 
stunning mix of Hell’s Kitchen experiences and modern décor. The menu will be a culmination of all things 
Gordon serving his signature dishes, memorable show items and nationally trending food items with a 
Gordon Ramsay twist. Guests can expect Hell’s Kitchen cast/chef recipes and dishes. “Fans of the show 
have been asking us to bring a Hell’s Kitchen restaurant to life since day one, so I’m thrilled to finally be 
doing it here at Caesars Palace,” says Ramsay. “A key element of the show’s success has always been the 
diners’ experience, so we are excited for guests in Las Vegas to feel like they too are part of the show - 
flames and all.”

MUST-TRY COCKTAIL
NOTES FROM GORDON
This cocktail, made with Plymouth dry gin, green tea, 
lemongrass, peach and lemon, is garnished with its  
very own message from Gordon.



Red & Blue Chef's Tables 

Seats up to 20 people 

Private Dining Room 1 & 2 

Seats up to 42 people 



Private Dining Room 1 

Seats up to 24 people 

Private Dining Room 2 

Seats up to 18 people 



 

 
 
 
 
 
 
 
 

HELL’S KITCHEN BEVERAGE PACKAGES 
 
 
 
 

Sponsored Bar Packages 
In order to plan your event, we will provide you with a flat per person charge. This allows  your  guests freedom  to consume 
unlimited   amounts  of   cocktails,  beer, house wine, soft  drinks  and      fruit juices. In addition, this gives you the total charge prior 
to the  event.  A guaranteed  attendance  will be required & charges made accordingly, per person. 

 
 Premium Super Premium 

One Hour: $75.00 $85.00 
Two Hours: $95.00 $105.00 
Three Hours: $115.00 $125.00 

 
 

The Sponsored Bar Package does not include Red Bull, Martini’s, Specialty Drinks, Cognacs, Champagne, Cordials or Ports. A SAMPLE 
of included  brands  is outlined below. This is sample only; exact brands  are  not guaranteed. 

 
Premium (drinks priced at $13 or less) Super Premium (drinks priced at $18 or less) 

 
Vodka: Absolut, Tito’s Belvedere, Grey Goose, Ketel One 

Gin: Tanqueray, Plymouth Tanqueray 10, Hendrick’s, Nolet’s 

Rum: Bacardi, Malibu Mt. Gay, Atlantico, Kirk &Sweeney 12 

Tequila: Herradura Blanco, Patron Silver Casa Dragones, Don Julio Anejo 

Scotch: Chivas 12, JW Black, Ardbeg 10 The Glenlivet 12, The Macallan 18 

Whiskey: Jack Daniels, Jameson Knob Creek, Makers Mark, Crown Royal 
 
 
 
 
 
 
 

All charges are subject to 22% service charge and 8.375% sales tax 
 
 











 









red 

4007 cabernet sauvignon, cakebread, napa valley, 2016 164 

2272 cabernet sauvignon, caymus, napa valley, 2017 192 

4098 cabernet sauvignon, caymus, special selection, napa valley, 2014 425 

2273 cabernet sauvignon, faust, napa valley, 2016 150 

2274 cabernet sauvignon, foley johnson, rutherford, 2017 95 

4860 cabernet sauvignon, hundred acre, ark vineyard, napa valley 2014 1050 

4861 cabernet sauvignon, hundred acre, kayli morgan vineyard, 
napa valley 2014 1050 

2307 cabernet sauvignon, jordan, alexander valley, 2015 135 

6824 cabernet sauvignon, merus, napa valley, 2013 410 

2275 

2638 

4195 

cabernet sauvignon, orin swift, mercury head, napa valley, 2016 240 

cabernet sauvignon, peter michael, au paradis, oakville, 2014 440 

cabernet sauvignon, robert mondavi, reserve, to kalon vineyard, 
napa valley, 2015 200 

4038 

2269 

cabernet sauvignon, scarecrow, rutherford, 2016 1100 

cabernet sauvignon, silver oak, alexander valley, 2015 173 

4223 cabernet sauvignon, shrader, double diamond, napa valley, 2016 155 

6851 cabernet sauvignon, stag's leap, artemis, napa valley, 2017 155 

4143 cabernet sauvignon, stag's leap, fay, napa valley, 2015 350 

2277 cabernet sauvignon blend, chateau carbonnieux, pessac-leognan, 
2016 125 

6178 cabernet sauvignon blend, chateau cos d'estournel, st. estephe, 
2000 825 

4035 cabernet sauvignon blend, justin, isosceles, paso robles, 2016 120 

8545 cabernet sauvignon blend, opus one, napa valley 2014 640 

4149 cabernet sauvignon/merlot/malbec, orin swift, palermo, napa valley, 
2016 110 

4044 cabernet sauvignon blend, pahlmeyer, proprietary red, napa valley, 
2014 395 

12.27.19 





 

 

 

 

 

 

 

 

 

 

 

 

 

 



 



 







Hell’s Kitchen BEO Menus 

HELL’S KITCHEN MENU 
DINNER MENU #1 

First Course 
CAESAR SALAD 

Parmesan Cheese, Garlic Croutons 

Choice of Main Course 
CRISPY SKIN SALMON 

White Warm Beans, Seabean 
Salad, Iberico Chorizo, Citrus 

Beurre Blanc 

FILET MIGNON 
8 ounces, Roasted Tomatoes on 

the Vine, Béarnaise  

VEGETABLE RISOTTO 
Seasonal Vegetables 

Dessert 
STICKY TOFFEE PUDDING 

$135 per person 

Plus 8.375% Tax & 22% Service Fee 

HK PREMIERE DINNER 
DINNER MENU #2 

Choice of First Course
HEIRLOOM TOMATO BURRATA SALAD
White balsamic vinegar, extra virgin 

olive oil, thai basil salad

CAESAR SALAD 
Parmesan Cheese, Garlic Croutons 

Choice of Main Course 
CRISPY SKIN SALMON 

White Warm Beans, Seabean Salad, 
Iberico Chorizo, Citrus Beurre Blanc 

BEEF WELLINGTON 
Potato Puree, Glazed Vegetables, Red 

Wine Demi-Glace   

VEGETABLE RISSOTO
Seasonal Vegetables 

Dessert 
STICKY TOFFEE PUDDING 

$170 per person 

Plus 8.375% Tax & 22% Service Fee



Hell’s Kitchen BEO Menus 

GR’S LUNCH BREAK 
LUNCH MENU #1 

First Course 
CAESAR SALAD 

Parmesan Cheese, Garlic Croutons 

Choice of Main Course 
CRISPY SKIN SALMON 

Warm White Beans, Seabean 
Salad, Iberico Chorizo, Citrus 

Beurre Blanc 

PETITE BEEF WELLINGTON 
Potato Puree, Glazed Vegetables, Red 

Wine Demi-Glace   

VEGETABLE RISOTTO 
Seasonal Vegetables 

Dessert 
STICKY TOFFEE PUDDING 

$115 per person 
Plus 8.375% Tax & 22% Service Fee 

THE POWER LUNCH 
LUNCH MENU #2 

Choice of First Course 
HEIRLOOM TOMATO 

BURRATA SALAD
White balsamic vinegar, 
extra virgin olive oil, thai 

basil salad

CAESAR SALAD 
Parmesan Cheese, Garlic Croutons 

Choice of Main Course 
CRISPY SKIN SALMON 

White Warm Beans, Seabean 
Salad, Iberico Chorizo, Citrus 

Beurre Blanc 

PETITE BEEF WELLINGTON 
Potato Puree, Glazed Vegetables, Red 

Wine Demi-Glace  

VEGETABLE RISOTTO 
Seasonal Vegetables 

Dessert 
STICKY TOFFEE PUDDING 

$135 per person 
Plus 8.375% Tax & 22% Service Fee



Hell’s Kitchen BEO Menus 

HK CANAPES 
RECEPTION MENU 
Sold by the Dozen  
Tray passed service only 

AVOCADO TOAST 
Heirloom Radishes, Sunflower Seeds 
$50 

SHRIMP COCKTAIL 
Horseradish, Gin Cocktail Sauce 
$75 

APPETIZERS TO SHARE 
SUPPLEMENT 

SHRIMP COCKTAIL 
Horseradish, Gin Cocktail Sauce 
$12/ PERSON 

BEVERAGE PACKAGES 

SPONSORED BAR ON CONSUMPTION 

The host of the event, including the 
current 22% service charge and 

8.375% sales tax, will be added to all 
drink charges. A complete breakdown 

will be provided to the host at the 
conclusion of the event. 

SPONSORED PACKAGE BARS 

In order to plan your event, we will 
provide you with a flat per person 

charge. This allows your guests 
freedom to consume unlimited 

amount of cocktails, beer, house 
wine, soft drinks, bottled water and 

fruit juices. In addition, this gives you 
the total charge prior to the event. A 

guaranteed attendance will be 
required and charge made 

accordingly, per person. 

1 HOUR: $75 Premium/ $85 Super 
2 HRS: $95 Premium/$105 Super  
3 HRS: $115 Premium/ $125 Super 

Sponsored Package Bars does not 
include Red Bull, Cognacs, 

Champagne, Shots, Cordials or Ports  

All charges are subject to 22% service 
charge and 8.375% sales tax. As of  

SUBSTITUTIONS 
A 6-ounce Filet Mignon, 

accompanied with béarnaise sauce 
and roasted tomatoes may be 

substituted for the Beef Wellington 
on an individual basis, for guests who 

prefer their steak cooked medium 
plus. 
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